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(54) PROCESS OF PRODUCING EGG-IN-MEAT PET FOOD 


(71) We, The Quaker Oats Company 
a Corporation (organized and existing 
imder the laws of the State of New Jersey 
United States of America, of, 617 West 
3 Main Street, Harrington, lUiimis, IMtcd 
States America, do hereby declare the 
invention, for ^lich we pray thai a pat^ 
may be granted to us, smd the method by 
whidi it is to be peiformed, to be particu- 

10 lariy described in and by the following 
statCTiMit: — 

This invention relates to a pet food of 
the hash type wbxcti contains eggs in the 
mixture. More specifically, Urn invention 

15 relates to an egg in meat pet food. 

The preset invention provides a padc- 
aged pet food c(Hn|»dsnig a cent^ core of 
sterilized egg mixture, a surrounding 
medium whidx completely surrounds the 

20 center core, said surroundmg medium com- 
prising a steriHzed ground meat mixture, 
and a container containing the sterilized 
ground meat mixture, said container being 
hermetically sealed. 

25 The i»eseQt invention also {Movides a 
process for {Ht>dudng an in meat pet 
food comfMising partially filing a container 
with a gr(Mmd meat mixture, inserting a Cube 
into the ground meat mixture^ passing an 

30 egg mixture through the tube irotil the con- 
tainer is filled while at aH times mamtainiTTg 
a layer oi the ^und meat mixtiHe be- 
tween the egg mixture and the container, 
removing the tube from the container, seal- 

35 ing the container, and heating the seeded 
container to sterilize the ground meat nux- 
ture and egg mixture. 

The nutritional requirements of a dog 
are based on several factors including the 

40 size of the dog and the environment in 
wfncb^ he lives, ^thou^ most commerd^ 
dog foods provide the basic caltnde need, 
many suc^ pxiducts could be impfcoved 
by mdusion of additional protein herein. 

45 A'hig^ quality protein diet has been 
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found desirable for dogs. The use of eggs 
in their diet has long been advised by 
nutrionists few: several reasons. Eggs con- 
tain an excellent balance of amino adds 
essential to growth and maintenance. Egg 50 
protein is helpful in providing the nitrpgeti 
equilibrium in the adult dog. It is assumed 
tlmt egg protein supplies .tiie indisiKaisable 
amino add in a^^proximately the equQibrium 
amounts for the metabolic ~ i^eds of the 55 
body. Iho^fore, th^ is a demonstrated 
advantage for providing a dog food con- 
taining significant quantities of eggs. 

The concept of usmg eggs in d^ food 
is not new. For instance, the idea is fairly 60 
well discussed in U.S. Patent No. 3,561,972 
wherein dMc add is used to acconvplish the 
blending of eggs witii meat We have found, 
however, that all of the Imown processes for 
£Sodudng an egg and meat pet food left 65 
something to be de^red. UsuaUy it is found 
that the egg dlher has some reaction with 
the standard can or else discolors when it 
ccMnes in ccmtact with the standard can. 
All known ccxnmerdal processes for pro- 70 
dudng an egg and meat pet food product 
have att^pted to overcome this problem 
by placing some additive in either the meat 
or egg to prevent discdoring. We have 
found that we can overcome this pacoblem 75 
without the use additives simply by 
maintaining a layer ol meat betwe^ the 
egg and the container at all tanes. 

It is an (^ject of this invention to {at>- 
duce a jHTOcess for produdng an egg and 80 
meat pet food. 

It is another object of this invention ta 
jttoduce a new and novd product ot the 
egg and meat variety. 

The objects of dus invention are accom- 85 
piished by a proces for produdi^ an egg 
and meat pet food comprising partially fill- 
ing a contain»^ TOtfa a ground meat mixture, 
inserting a tube into the ground meat mix- 
ture, passmg an egg mixture throu^ the 90 
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tube unta the container is Med whfle at 
all times maintaining a lay^ of gromid 
meat mixture between the ^gg mixture and 
the ccHitainM', removing the tube from the 
5 container, seaiing the container, and heating 
the sealed container to sterilize the ground 
meat mixture and egg mixturCv 

The objects of fliis invention are further 
accomplished by the product comprising in 

10 combination a center core ci a sterilized 
egg mixfaae. a surrounding medium vidiidi 
completely surrounds the center core, said 
surroundmg medium comprisdng a stmlized 
ground meat mixture and a contains con- 

15 tanuig the sterilized ground meat mixture, 
said container being hermetically sealed. 

We have found that it is desirable in our 
piocess to ffll a ^ical can about toee- 
fourths erf the way full with a jHoper 

20 meat mixture thoi msGSt a tube about one- 
f ourth of the way fnmx the bottom of me 
can and inject egg into the ground meat 
mixture wbSi& slo^y pulling ^e tube out 
of the can unta the containw is full. At 

25 this poiirt the groimd meat nuxture com- 
pletely encloses the egg mixture and the 
can can be sealed and retorted to sterilize 
its contents. ^ « j 

This invention may be more fully de- 

30 scribed but should not be limited by the 
accompanying drawings wh^dn we have 
used Hgure 1 to illustrate an onpty can 

11 sittmg atop a platform 12 ready to be 

35 Figure 2 illustrates the same can bemg 
filled about three-fourths capadty with a 
ground meat product 13 from a standard 
filling device 14; 
Figures 3 and 4 illustrate the same can 
40 approximately three-fourths erf the way full 
as it passes down the iffocessmg Ime; 

In Hguie 5 tfie can has moved xmder- 
neath a filling tube 15 and the platform 

12 has berai raised mitil the tube exit is 
45 in the mid p<Ktion of the ground meat 13. 

At this point an egg mixture 16 is injected 
into the ground meat 

In Figure 6 it is illustrated that the plat- 
form is lowered as the ^ is injected caus- 

50 ing the ^ to fin the carta: portion of the 
ground meat mixture and thereby causing 
the ground meat mixture to rise to the top 
<rf the can; - ^ ^ , 

In Figure 7 the egg supjriy tabe has oe^ 

55 removed and the can is shown in its re- 
turned position substantially filled with 
ground meat mixture vrfiidi completely en- 
drdes the injected egg mixture; and 
In Hgure 8 a ad 17 has been placed 

W on the can to hermetically seal it and me 
can is them passed to retorting. 

The foUoOTog example more clearly 
illustrates the process aial product of our 
invention. , , 

65 A ground meat mixture was prepared by 


admixing 45 parts by weigjit water. 9 j^rts 
by wei^t ground lx>ne, 5 parts by wei^t 
ground horsemeat. 5 parts by weigjit ground 
chicken, 10 parts by weigjit meat by-pro- 
ducts (spleen, lungs, guUet) and typical 70 
vitamins and minerals commonly added to 
pet food. The mixture was thorougjily mixed 
and ground until it would pass throu^Ji a 
3/8 inch plate. The mixture was next 
heated imtil the meat therein was substan- 75 
tially cooked. , 

An egg mixture was prepared by admix- 
ing 5 parts by wei^t dried eg& 0.3 parts 
by weidit, v^table gum (Keltrol, Keico 
Company. Chicagp, Blmois). •* Keltrol" is 80 
a Reared Trade Mark 15 parts by 
weight water. This mixture was slurried 
together at a temperature between 70°F. 
and 80"F. The mixtures were then con- 
veyed to the apprt^priate portions <rf the 85 
apparatus as shown in the accompanying 
drawing. A can was filled about nme- 
tenths full with about 9 parts by vreight of 
^e ground meat nuzture and a tube was 
inserted into the can and 1 part by weigjrt 90 
of the egg mixture was inserted therethrousJi 
to fill the can. The can was th«i sealed 
and retorted at about 276**F. for three- 
fourths hours. 

It is to be understood that the egg to 95 
ground meat ratio is left to the dcsoetion 
(rf the processor, but we prefer a product 
having a major pwtion tibereof erf meat 
It is also to be understood that any of 
the common meaty pet food mixtnnes may 100 
be used as the meat of tins inveaotion in- 
duding pr^ared ground meat itself. 
It is also to be nnderstood that any of the 
commonly used egg mixtures may be used 
in this inventicMi. 

It is also to be und^stood that the 
times and tempraatures used in the canning 
procedure as vrell as the sealing of the 
can are standard to the pet food industry 
and may be altraed within standard com- 
memal usage. 

The process of this invention is new and 
unique and provides an extremely simple 
procedure for producing a new and unique 
product The process utilizes a simile 115 
procedure to avoid the rapense and irrita- 
tion of havmg to supi^y costly ad ditives to 
a product The product is an extremely 
pleasing and nnttitional product for pet 
food consumption. ^^0 

WHAT WE CLAIM IS:— 

1. A paciagBd pet food comprkmg a 
center cot& of a sterilized egg mixture, a 
surrounding medium which completely 
surrounds the center core, said surroundmg 125 
medium comprising a sterilized ground meat 
mixture, and a container containing the 
sterilized ground meat mixture, said con- 
tainer being faMmedcally sealed. 

2. A process for jwodudug an egg in 130 
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meat pet food cofflpcising imrtially filling a 
ccmtainer vntS. a ground meat mixture, in- 
sertmg a tube into tibe ground meat mixture, 
pas^ng an egg mixture tlirough the tu^ 
5 until the container is filled ^vhile at aH 
times maintaining a layer of the ground meat 
mixture between the egg mixture and tiie 
container^ removii^ the tube from the con- 
tainer, sealing the container, and heading 
10 the seakd container to sterOize the ground 
meat mixture and egg mixture. 


3. A packaged pet food according to 
daim 1 substantially as hrardn described. 

4. A process according to daim 2 for 
producing an egg in meat pet food snl^tan- 15 
tially as herein descaibed. 
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